Studies investigating the food matrix interactions between fibre and polyphenols are scarce, especially in humans. In vitro studies have suggested that fermentable carbohydrates can alter the rate of bacterial metabolism of polyphenols and the concentrations of intermediate (1) and final metabolites (2) . Several polyphenols have been shown to have antibacterial properties (3, 4) which may potentially inhibit carbohydrate fermentation. In animal studies, polyphenolics had little impact on fibre fermentation (5) . In this study, the impact of cocoa (C) on fermentation of ispaghula (I, psyllium husk) was investigated. Fresh faecal samples from 10 healthy volunteers (21-34 years) who followed a low polyphenol diet 3 days before sample collection were used to inoculate an in-vitro fermentation model (6) . Fibre (1 g) and dark cocoa (0.5 g extra brute Cocoa-Cacao Barr, Barry Callebaut, Hardricourt, France; 0.13 g fibre) were added to 50 ml incubation bottles based on physiological proportions. Short chain fatty acids in fermentation fluid were estimated in duplicate by gas chromatography (FID) (7) .
